
Product Information:

Full name: Strydom REX

Vintage: 2014

Varieties: 100% Cabernet Sauvignon

Origin: Stellenbosch

Total Produced: 3200 bottles

Product Description:

Harvest Notes:

Vinification:

Soil and Terroir:

Technical Data:

Alc: 14.65 vol%

RS: 3.7 g/l

Total Acidity 5.7 g/l

pH 3.61

Awards:

4½ star Platter 2017

92 point Prescient Cabernet Report 2017 - Highest scoring wine

92 points Tim Atkin SA Report 2017

93 points Decanter Magazine UK

Strydom Vineyards, PO Box 1290, Stellenbosch, 7599. Mobile: Rianie Strydom - 082 290 6399

A good year for yield and quality. Especially in respect of early to 

midseason cultivars. The nights were cool and the days were not extremely 

hot, which allowed the grapes to achieve full physiological ripeness.

The grapes were hand-picked during the morning. In the cellar it was 

rigorously sorted of the vibrating table before semi-whole berries fell into 

the fermentation tank. Laffort D21 yeast was used for innoculation. Pump-

overs started once the cap lifted every 4 hours five times a day with a 

gentle punch down thereafter. Total maceration was for 16 days. Only 

650L/Ton were pressed out after which the wines did the malo-lactic 

fermentation in French oak barrels - 40% new.

 This is a full-bodied Cabernet Sauvignon with flavours of red cherries, 

cassis and hints of tobacco. There is great balance between the wood and 

fruit.

This single vineyard are planted on a South-Western slope on clay soil with 

decomposed schale.


